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Introduction 


If you are reading this e-book you have probably already realized that the UK economy has changed 
for the worse and probably won't be getting any better for the foreseeable future. | may have more 
experience than most regarding living on a reduced income. | was in Information Technology (IT) 
from 1986 up until 2002 ish when the internet made it possible for IT companies to outsource my 
role abroad. For various reasons most other industries are in severe trouble now. 


It took me a few years to learn what | now know about cutting your living expenses whilst 
maintaining the elements that are important to me. It is obviously not possible to continue having 
multiple foreign holidays a year but if you make the best of what comes your way you can eat and 
drink well ina warm home. 


Unsurprisingly the subject matter causes me to stray into current affairs and politics. Please don’t be 
offended by my opinions. If it seems that | am criticizing one party more than the others please 
remember that | don't trust today's career politicians. They will do anything to get re-elected. 


Apologies if you find this e-book a bit unpolished. | am usually writing IT related documents. Perhaps 
it shows through. 


This e-book can be a little subversive here and there and | still harbour ambitions to return to IT so | 
have adopted a pseudonym. 


A penny saved is a penny earned. 


This may have been true before tax was invented. The income tax allowance is £8,105 so even low 
paid workers may be paying some income tax. They may also be paying some national insurance at 
12%, and of course if what you are buying attracts VAT you are paying that too. 


| am happy to engage with readers. My email address is cestrianpimpernel @gmail.com 
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Benefits 


The benefits system is changing and will probably change further stillin the nearfuture. If you have 
more than £16K in the bank you are only entitled to Jobseekers allowance for the first six months. 
More than £4K and you are not entitled to housing benefit. The Department of Work and Pensions 
(DWP), the local council and many other bodies can check what you have in accounts under the 
Regulation of Investigatory Powers Act 2000 (RIPA). The DWP don't seem to understand anything 
other than cash in the bank so it may be sensible to get your balance down below the limits before 
you claim. Interest rates are at an all time low of 0.5% and the most you are likely to get is 2%. 


If you can put the money in some kind of pension that might do the trick and be legitimate. 


You may well be better off withdrawing the cash, forgoing the interest and claiming benefits. JSA for 
over 25s is £71.70 and housing benefit is dependent on your post code. Some landlords knowingly 
charge more than the local council will pay, expecting you to pick up the shortfall. 


Working tax credit is not dependant on savings, so any kind of employment can be good for people 
who have some savings. | am on national minimum wage which is equivalent to £12K a year and still 
get £800 a year. Combining a job with working tax credit and reducing your accommodation costs 
may be a viable alternative to living off your savings or JSA + housing benefit. This brings me to the 
next chapter, accommodation. 
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Accommodation 


If are not receiving housing benefit paying for accommodationis probably your main expense. There 
are other related disbursements too: council tax, television licence and utility bills. If you share the 
accommodation you may have little control over some issues such as when the heating is on and 
whether you should contribute to a stupid sky subscription that you may have no interest in. 


There are alternatives. I live in a motorhome and know people who live a canal boat, leisure boat, 
van, vardo (Romany caravan) and an allotment shed. Yes an allotment shed! 


Consider what you actually need to live somewhere. A bed, a chair, insulation, space heating, 
shower area, some hot water, cooking facilities, lighting, fresh water, waste water, sewerage, 
enough electricity to run a portable TV / DVD player / radio and most important to charge a mobile 
phone. 


If like me you hope to return to the suited professions when possible you will need somewhere to 
store your office uniforms (suits), glorified lunchbox (brief case) and your important documents . 


Motorhomes 


The prices of motorhomes have diversified immensely since the start of the recessions. Smaller ones 
have risen sharply because they can be used instead of a car and for cheaper UK based family 
holidays. Big old gas guzzlers (like mine) are worth practically nothing. This is because of the price of 
fuel andinsurance. 


Some of these are fully loaded with generators air conditioning and LPG powered fridge-freeze, 
space heaters and water heaters. Make sure you can get a reasonable insurance quote before you 
buy. 


Motorhomes and caravans are designed with a number of berths and seatingin mind. The problem 
is that its quantity not quality. There are loads of places to sleep but none very comfortable. If you 
design your own living space you can choose a proper bed and a nice arm chair. 


A pre 1973 model is an historic vehicle and is road tax exempt. You still need the paper disk in the 
windscreen but it is free. There are very few on the road now. Most common are the Bedford 
Debonair/Romany/Dormobile models. 


There are a lot of motorhomes based on a transit or Bedford truck chassis. They are mostly 15 foot 6 
inches. Some have showers some don’t. These are the absolute minimum you can live in. 


If you sleep in your motorhome after drinking that can be a problem. If the police want to make 
trouble for you drunk driving would be their easiest way. Have your door key an ignition keys on 
different rings and hide the ignition key. Give a friend a spare ignition key and if the police ask they 
have the ignition key. 


Parking motorhomes 
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A nic little bit of private land is the best option. Failing that park and rides, council car parks and 
industrial estates are OK. Park and rides are generally free because they assume you are going to 
take the bus. Most conurbations have anindustrial park and these have roads to factories that were 
never built or are disused. At some point the police will turn up and give you the once over. They will 
have already checked that you have an MOT, road tax andinsurance and your criminal record. When 
you open the door a drugs dog might run in and sniff about for a few seconds. If the police don’t 
understand your life style they assume you are a drugs dealer. 


Canal boats 


These are now quite expensive for what they are. You also have to pay mooring fees, pump out fees 
etc. At the very least you will need a long term licence. That’s £488.89 a year for a boat less than 18’. 
The table of charges is: 


www.canalrivertrust.org.uk/media/library/2673. pdf. 
| think you still have to move the boat every two weeks if you have not got a mooring though. 


| have several friends who live a good life living on canal boats. Most have solid fuel stoves one has 


that pinnacle of middle aged aspiration, an AGA. 


Boats on rivers have usually had to pay fees too. Unless they are the seaward side of a weirin which 
case mooring is usually free. You may have trouble getting to your boat depending on the tide 
though. This needs careful consideration. 


Leisure boats 
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Conversely these are now fantastically cheap. People simply cannot afford their hobbies any more. 
Some can be changed to a liveable configuration by the installation of a bed and shower. The other 
costs will be the same as canal boat. 
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Vans 


Converting a van to live inis more work but you have the advantage of anonymity. Nobody notices a 
white van. They are cheap too thanks to the recessions/depression. If you get a job where you have 
to live away from home you won’t have to pay for four/five nights a week in an hotel. If you really 
want to be below the radar you will need a method of heating that is silent and smokeless. You can 
get theses from scrapped caravans. They run on gas and have a small 12v fan. Solar panels and roof 
lights can be fitted on the roof disguised by 50mm perimeter. 


Most central car parks have a height barrier of 2.1 meters. This limits the head height. Can you hack 
being stooped over all the time, or is it better to have a van with standing height and park outside of 
the town centre? 


Who knows what's going on inside the van ? 


Vardo 


They look beautiful but even the people who have been brought upin vardos have chosen 
altematives. There are simply too many complications not forgetting the lack of security and keeping 
a horse. My friend was leading his horse down a difficult bend when it bolted. The vardo mounted a 
verge and fell on him. He nearly died, and now lives very well in a huge Mercedes removal lorry and 
it is very comfortable. 
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Apologies for the stock photograph . 


Someone else's loft 


Yes this is possible but you will probably be outside the insulation envelope. The temperature will be 
too hot when the sun is up and drop like a stone after dark. At some time you will need the toiletin 
the night and you will have to negotiate the ladder in the dark. Lash up a urinal and an electric 
socket and you maybe alright through a summer. 


Allotment shed 


| can’t believe my friend is getting away with this one. His shed is made of wood redaimed from 
pallets and standing on paviors. It is insulated with 2 inch polystyrene and has a double glazed PVC 
front door. At 10 by 8 feet it’s not even the biggest shed there. Everyone has to leave at 8PM. He just 
goes down the pub and comes back later. Heating is by an old paraffin stove, lighting buy a hurricane 
lamp. He charges his mobile at the library. Whilst using the internet he uses the USB connection. 


Even if you don’t want to live in a shed it’s free to put your name on the cound list for an allotment. 
While waiting you can do some research and decide whether you have the time and energy to justify 
having one. No one will complainif you divide an allotment between you and a friend who knows 
what they are doing allotment wise. A standard allotment can provide enough vegetables and fruit 
for and adult for a year. There are varieties of vegetables that keep for several months. Fruit mostly 
has to be preserved in some way . 
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It seems that anything goes on an allotment. Very large sheds, roof terraces, ponds, children's 


playgrounds, chicken shacks. | haven’t seen a pig pen yet. 


Caravan 


It’s a bit unimaginative this one. People dolive in caravans in other peoples back gardens, driveways 
and caravan sites. Make sure you are not paying too much in site fees otherwise you could be 
putting yourself through a lot of myther and not saving much money. A caravan left on the highway 
will be towed away for being "abandoned" BTW. If you have the skills you could build your own 
caravan. See www.tumbleweedhouses.com for inspiration. 


Other 


If you can hack it it’s still legal to squat commercial (not private anymore) accommodation. My 
nephew lives above a shop. Life has more dramas in a squat. What with dodgy people coming and 
going. Frankly I’ve got too much hobby related stuff and am too old. 


If you manage to have exclusive use of a property for 12 years without paying for it you can write to 
the land registry explaining matters and it becomes yours. There are areas of the country where no 
one cares what you do. | am thinking of Powys (in central Wales) and the upper half of Scotland. 
Occupy an abandoned premises or put down some foundations and build an old looking building in 
the woods. It is an option. Not sure | want to be a hermit though. 


Perhaps a better optionis to buy a piece of land near where you want to live and disguise your 
building inside something else. Putting down some foundations and take loads of photographs. 
Courts like Polaroids as opposed to electronic data. Receipts are good too. After five years you can 
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remove the disguise and the building is legitimate. This may sound too far fetched but who notices a 
shipping container being somewhere for five years? 


Private allotments are on the rise due to the waiting lists for council allotments. If you can afford 
some land on the edge of town. Divide it upinto allotments. Discretely live in yours and rent the rest 
out. After five years you have a small house with a garden of your choice. 


What is an acre? It is a chain by a furlong. If you don’t know what that isits 22 yards by 220 yards. 
4840 square yards. Which is only a smidgeon less than 70 yards square. A metric equivalent would 
be 4000 square meters. A hectare is way bigger at 10,000 square meters or 100 meters square. 
Divide a hectare by 2.47 to get an acre. 


Traditionally there are 16 allotments to an acre. So an allotment is about 250 square meters but 
some council ones are way smaller. 
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Other accommodation issues 


Sewerage 


Whatever you choose you will need to deal with sewerage. Don’t dilute excrement it just increases 
the problem. Grey water and urine can be discreetly poured somewhere. Sewerage in a port potty 
can be treated with portable toilet fluid that stops it smelling and liquefies it. Prize up a manhole ina 
nice quiet place and poor it away. | don’t do this myself but several people have told me that they do 
it in a bag and throw itin their stove when itis burning well. 


Water 


Water can be problematic depending on your choice of home. British waterways have taps 
sometimes protected by a key that you can buy online. If you are living in a boat on river water 
paradoxically could be more of a problem. If you are in a motorhome it is best to buy your fuel at a 
station with an external tap. Allotments and municipal dumps also have water. As a last resort you 
can get water from a disabled toilet with the use of a radar key which you can buy online. It’s a last 
resort because there are only ever taps in the sinks, these are really tiny and the tap has a spray 
nozzle. You can just about fill a jug and keep pouring this into a larger vessel. The absolute last resort 
is to buy it for 17 pence for a 2 litre bottle at a supermarket. 5 Litre bottles are generally about £1.10 
but the empties are more useful. 


If you don’t mind being on the wrong side of the law now and then you can buy a stand pipe online . 
They are legal to own, legal to use but connecting them up is against the lawif you haven’t got a 
licence. If the police come by say that it was there already and you just started using it . Mr plod will 


know that you are lying but all he can do is seize the stand pipe. 


Left : A stand pipe cover . Right : with the cover removed. The round hole is where you screw the 
stand pipe, and the square spigot in the centre of the blue triangle is how you turn the water on. 


| use about 10 litres a day. Five for a sponge wash standingin the shower area and the rest for drinks 
and washing up. 


Security 
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Your security will depend on your choice of accommodation. If you are converting your own space a 
concealed panel is a good idea. Also put a light switchin a concealed place so if burglar bill hasn’t 
brought a torch he will be out of luck. An item that looks valuable is good to have in a place where it 
cannot be seen from outside is a good too. A broken laptop should do the job. 


Post 


If you are effectively off grid you will probably need a postal address. A friend's house can be 
cheapest, but | am in the habit of ignoring parking tickets ETC. Eventually bailiffs turn up and that 
can test a friendship. 


PO boxes cost £288.40 per annum and they generally close at 6PM. The staff are unhelpful in that 
they won't sign for items that haven’t been through the postal system. So couriers won’t leave 
anything. 


Private post boxes cost £204 per annum but mine allows two people to share for the same price. 
They are happy to sign for items and forward post at a cost. Parcels have to be picked up when they 
are open but post can be picked up out of hours from the pigeon boxes. Your address will be 
something like "suite 123, "made up name" chambers, whatever street, any town”. Much more 
discrete. These is the company | have used. 


www.mbe.co.uk 


It is becoming easier to end up in the hands of the police. | think this is due to the fact that they just 
whistle up a van to take you to the station rather than the old fashioned way, which was to take you 
themselves. They also like to get new people's DNA in their database. Activities like hanging around 
allotments after dark, prizing up manhole cover and pouring sewerage down, scrumping apples from 
common land can attract police attention. In some ways getting arrested gets the whole business 
out of the way. Once in police custody they may want to bail you. This mean they haven’t enough 
evidence to charge you and are going let you go whilst they to do some research. They need to bail 
you to an address so being of "no fixed abode" can be a problem. A private PO Box gets round this 
nicely. Remember to change your driving licence to this address too. 


Storage 


Storage companies now have one cubic meter storage units in their corridors. | think they are 
primarily intended for students who want to leave their stuff over the summer. They are about £5.00 
+ VAT a week. Your home could be stolen, catch fire or sink. So you need some where for you 
important things. Most storage companies also offer a postal address for £5.00 +VAT a week. They 
always seem to be more expensive than private mailbox companies and worse in every other 
respect too. It may come down to which is nearer to you. 
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Off grid electrics 
Getting a constant supply of electridty may be the biggest challenge for someone living off-grid. 


Electricity is regarded as so important to modem life that the EU disaster zone countries have 
started taxing it on the basis that no one avoid the tax because no one can live without electricity. In 
Malta they charge foreigners more for their utilities . So much for a common market! 


Presuming that you are going to use a Solar panel to charge leisure batteries , the components are, 
in order : solar panel - charge controller - leisure battery - inverter. 


If you a livingin a vehicle you may also want a multi-battery charger so store up some current when 
the motor is running. 


You may also need a multimeter , power meter, 12 volt sockets, 230 volt sockets, inline fuses, some 
cable and maybe a battery charger. 


12 Volt items connect straight to the leisure battery. Remember some inline fuses in case something 
malfunctions. 


Multimeter 


These are about £8 from maplin. | bought some online but they were very bad quality, shit actually. 
Multimeters have a lot of settings and functions. The only test | have ever done is to turn the dial to 
"20”, which presumably means under 20 volts. Any battery that reads below its stated value should 
be considered "empty”. Values above the stated value are exponential. So a 12v battery witha 
reading of 13v has much more than twice as much power as one reading 12.5v. 
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Remember to turn your multimeter off to save the battery. 


Multi-battery isolator 


In your vehicle a cable runs from your alternator to the live terminal of your battery. To fit a multi- 
battery isolator you need to cut into this cable and connectit the third terminal runs to the leisure 
battery. Once fitted you can drain the leisure battery without affecting the vehicle battery. 12 volts 
is quite low so paradoxically the cables need to be thick, more than 6mm is good. Jump lead cable is 
good failing that cable can be obtained cheaply from a scrap metal dealer. 


You can do without a multi-battery isolator if you just have a switch that you turn on after the 
engine is running and off just before you turn it off. A cooker switch fits the bill. Don’t forget to turn 
it off though. 


The earth terminal of your leisure battery is connected to the chassis of the vehicle. If youlive ona 
fibreglass boat you will need a separate cable leading from the earth terminal of your leisure battery 
to the earth terminal of the boat battery. 


Two different sizes. | don’t know the difference in functionality. 


Leisure batteries 


Leisure batteries look like ordinary batteries but have vastly different functions. The job of a normal 
battery is to start the engine and then get re-charged as quickly as possible. Leisure batteries charge 
and discharge slowly. Probably about five hours. They work very well with solar panels for this 
reason. Leisure batteries are rated in amp hours ( AH) . | have two 85AH batteries. 
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Leisure batteries can give you the little bit of electricity that makes the difference to your life. Mobile 
phones are the top of the list but 12 volt lighting, DVD players and portable TVs and radios need 
electridty too. Some types of heating need electricity together with the diesel / LPG fuel. It’s quite 
alright to fit solar panels horizontally. Slightly better to pitch them to the sun but it does not make 
that much difference. The price has come down in the last few years from £2.50 per watt to £1.50. 


On the downside, Solar panels have to be positioned where they are visible. This attracts the 
attention of thieves who will know you have all that hardware. Also it tells busy bodies that you are 
living there. 


Inverters 


Inverters convert DC to AC. | don’t know why they aren’t called converters. You will obviously want 
one that changes 12 volt DC to 230 AC. ( There are some 24 volt ones but you would need two 12 
volt batteries ) . | have three inverters : 75, 350, 1000 watt. Experts say that they are 25% ineffident 
but they also seem to draw more power for themselves depending on their capacity. Some squeal 
and turn themselves off if the load is too much or the battery toolow. An annoying feature is that 
the fan keeps running so you may think the inverteris running if you weren’t there when it was 
squealing. The problem needs to be solved and the inverter turning off and on. Try to avoid inverters 
all together by getting portable equipment that used 12v directly. Never leave your home with an 
inverter running. Two of my 75W ones have blown up. 


75, 350 and 1000 watt inverters 
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Items often have a start-up surge . Thisis where they draw as much as five times their normal 
running load for a few seconds initially. Unfortunately this will trip out an inverter that could quite 
happily run the item otherwise. 


Large inverters need even more leisure batteries and some way of charging these. It is better to find 
gas powered alternatives. Itis difficult to imagine an off grid alternative to a domestic washing 
machine. They need too much water and power and the clothes need drying of course. | use a 
launderette. 


12 Volt Sockets 
Some 12v sockets have a USB port as well. USB ports are 5V if you were wondering. 
Remember to connect these up with an in line fuse . 


These are great but the wires inside often break, so keep the receipt. If the wires break after the 
guarantee has expired you can solder the electrical connections back with more flexible wire. 


Battery Chargers 


If your battery is flagging it may need some special help. Battery chargers have evolved over the last 
few years. The old style ones just pumped electricity into the battery. 


These CTEK chargers can rehabilitate a battery that has been mistreated (run low and left there or 
run low repeatedly ). These battery chargers evaluates each battery and performs accordingly so you 
can only do one at a time in case they have different problems. 
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Proving that size is not everything. These chargers are available online for around £40. 


You might find yourself in a situation where your home has no method of charging a leisure battery. 
It’s very frustrating to know that your battery could be charging at work or whilst you are driving. In 
this case some quick release battery terminals come in handy. You will get tired of lugging a battery 
everywhere though. 
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These 230v AC power meters cost around £15 and are excellent for tracking down your power 
hungry utilities and for checking start-up surges. 


Lighting 
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Inefficient lighting produces heat instead of light. LED light bulbs are better than traditional bulbs. If 


you intend to live in an existing boat or motorhome etc. It may well be worth replacing the whole 
lighting system with a 12 volt LED system. 


Notice the connectors are thin all throughout their length. Connectors with tiny metal cylinders on 
the end are 230V AC not 12 volts DC. 


Solar Powered mobile phone chargers . 


These are available if you are sure a mobile phone is going to be your only electric device. 
My System 


My solar panel is 60 Watts and cost £90. This is enough during the summer. The sunis up longer so 
the batteries get a full charge and | need lighting for a shorter time. | will get another solar panel 
before winter. Leisure batteries are rated in amp hours ( AH) . | have two 85AH batteries which cost 
£100 each. In retrospect | would be better off with one battery and two solar panels. 


| have three electrical circuits: One for 12 volt DC, one for 230V AC through a 75W inverter and 
another for 230V AC through a 1000W inverter. The latter is only used for the microwave anda 
power tool if necessary. Everything should be turned off when you are not being used. 


Battery Maintenance 


It is important to look after your batteries. Every six months the acid levels should be checked. To do 
this , firstly clean the top surface so that no debris gets accidently brushed into the chambers. Prize 
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the caps off and check that the acid covers the plates. If it does not, top each individual chamber 


with distilled water AKA de-ionized water. 


Most items won't work if the voltage drops below 12, but is still possible to drain the battery further 
with a light bulb. You should only dip your batteries below 12 volts briefly if at all. They should be 


recharged as soon as possible. 


If an automotive battery is giving you cause for concern check that the terminals are working 


correctly by seeing how tight they are. Also check the voltage between the battery terminals is the 


same as the voltage between the cables. A difference greater than 0.02 volts means that the 


terminals are not tight enough. When the engine is running the voltage should read 13.5 volts, 


below this and your alternator may be malfunctioning. 


If a leisure battery is giving you cause for concern do the same preliminary checks on the battery 
terminals. A solar panel should be producing 13 volts. Check that the voltage goingin and out of the 


charge controller are reasonable considering the lighting conditions. 


Once the source of charge has been removed. IE the engine has been turned off or the sun has gone 


down, disconnect the battery concerned completely. Monitor it every five minutes and make a little 
"back of the envelope" graph. Voltage Vs time. If the value settles above 12.8v. The battery is OK. 


Reconnect it to whatever it was connected to before, but with everything tumed off. Continue the 


same graph. If the voltage drops you have a leak. Disconnect everything and reconnect items one by 
one to find what’s causing the problem. 


Domestic Appliances 


The wattage of various domestic electrical equipment is: 


Item 

Spot lights 
Television 
Power tools 


Microwave 
Fridge freezer 


Clothes iron 


Washing machine 


Stick liquidizer 


Electric still 
food dehydrator 
Electric kettle 


Wattage 
20-50 
35-60 
250 — 750 
650 

85 

2000 

250 — 2000 
150 — 250 
320 

250 — 800 
2.200 


Alternative if any 

Hurricane lamp, candles 

Portable television 

Power tools powered by an inverter / Hand 
tools 

Microwave powered by an inverter / Gas ovens 
LPG fridge freezer or preserve food another way 
Gas powered camping iron. Unfortunately you 
cannot buy these any more. 

The Wattage and the length of the cycle time 
mean the only off grid alternative is the 
launderette. 

Vegetable Moulin - Not very common. Even my 
mum has thrown hers away. 

Stove top still 

Wire shelves around the chimney. 

Camping stove 


So how much power can you expect from you electrical system ? 
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Wikipedia says that : 


Ohm's law states that the current through a conductor between two points is directly proportional to 
the potential difference across the two points. Introducing the constant of proportionality, the 
resistance, one arrives at the usual mathematical equation that describes this relationship where | is 
the current through the conductor in units of amperes, V is the potential difference measured across 
the conductor in units of volts, and R is the resistance of the conductor in units of ohms. 


thus:1=V/R 

No | haven’t got a clue what that means either. 

A more user friendly version is : 

W=A*V or rearranged toA=W/V where the symbols mean Amps, Watts and Volts. 


So let’s imagine that you want to run an item that is 60 watts from a 12 volt battery. Using the 
second equation Amps = 60/ 12 = 5. So that’s five amps then. 


If you had one 85 amp hour battery soit should be OK for 85/5 = 17 hours. In practice using this 
equation will give you a unrealisticly high expectation of your batteries because of a few factors : 


Some experts say only to use half of the stated amps. 

Peukert’s law says that if a battery is discharged quickly it contains even less power than 
you might expect. 

The more often a leisure battery is discharged fully the sooner it will need replacing so it is 
best to work well within the batteries limits . 

Inverters are about 25% inefficient . 

The declared amp hours are often over stated . 


All this is partially confirmed by the fact that things seemed to be OK whilst was the sun was shining 
on my solar panel and went down hill after sunset . 


It is best find a gas powered alternative rather than buying more and more leisure batteries and 
solar panels . 


23|Page 


Other items that may be of use 


You can still buy hurricane lamps. There is a campaign to rid Africa of these dinosaurs, substituting 
solar powered batteries. They are rightly said to be dangerous but so is stumbling aroundin the 
dark! It is still worth having one as a last resort. 


If youlive somewhere powered by batteries at some point you will be confronted with a choice. 
Something along the lines of "do | want a microwaved baked potato badly enough to sit in the dark 
the rest of the evening?" 


Candles are just about OK when you run out of anything else. If they are in the centre of the room 
you cannot see anything but the candle. It’s best to position candles around the room with a 
reflective surface behind them. Big diameter candles produce much more soot than thinner ones. 


But what about generators | hear you ask. Well they don’t have much place in this sort of lifestyle. | 
have an 800 watt kipor. It’s a good generator but it uses about half a litre of petrol an hour and if 
you think you can charge leisure battery from it will take about five hours in my experience. They are 
OK for power tools but you have to weigh that against the alternative hand tools. 


If you have a source of free pallets and want to make things from the wood as opposed to burning 
them, a pallet breaker may be of use. Search a popular auction site for "pallet breaker”. It can be 
seen being used on youtube. | don’t know why they cost £50 for a bit of bent metal. 


Thermometers 
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Digital thermometers are on all the time and have two feet of flex so you can see the temperature of 
a fridge without opening the door. 


Probe thermometers are only on for a minute after you have pressed on of the buttons. They can be 
used to measure the temperature in a saucepan or the top of a still. They can also tell when a pasty 
is cooked inside. 78 centigrade since you asked. 


Mercury thermometers have two advantages. They don’t need batteries and they aren’t damaged if 
they get wet. 


They all have their uses. 


A digital thermometer, a probe thermometer and a mercury thermometer. 
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Bottled Gas 


This can be LPG, propane or butane. 


Butane is a bad choice. The vapour pressure drops below 7C. This means that it turns from a gas to a 
liquid and therefore is not under any pressure. You won’t be able to use it until it warms up which 
might be in spring. Also all the regulators vary. Very frustrating! 


Propane is good to -20C. It’s a heavy gas that means it concentrates low down and can explode if lit. 
Always keep bottles in a low compartment with holes at the bottom. 


Both bottled butane and propane can cost £4a kilogram, depending on bottle size, whilst LPG is 70p 
per litre when you buy it at a fuel station, even though it has some fuel duty included in the price. 
You can buy LPG adaptors online. 


If you are in the UK your LPG tank will need a bayonet fitting or an adaptor . Like this one. 


Fuel station owners don’t seem tolike you filling up LPG bottles so it’s best to keep the bottle in the 
boot of a car. That way they think you have an LPG car. Then pay for the LPG. If you want another 
fuel get that afterwards, and pay a second time. It is best not to drive the vehicle without paying for 
fuel. They think you are doing a runner. 
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Space heating 


Cab heaters 


These run on LPG or diesel but also need a reasonable amount of electricity. It’s frustrating to hear 
them slow down as you run out of electridty when it is a long time until bedtime. They make a noise 
that is audible outside the vehicle too. Manufactures include eberspacher and webasto. Waste 
vegetable oil fills these heaters with sludge and makes a smell like chips frying. It is legal to use or 
heating diesel or red diesel. This has to go in a separate tank though because you have not paid fuel 
duty on this fuel. Itis available from some petrol stations for 72 pence a litre. 


Solid fuel stoves 


The only heater that is safe toleave running when you go to bed is a stove. If any of the others 
malfunction or are sabotaged you may never wake up! Wood varies in price dramatically. Petrol 
stations are worst. Scavenging pallets if free. | get mine from a man whois an ice cream man during 
the summer and sells wood and coal in the winter. Coal is £6 for twenty kilos. 


If you want to break up a pallet just for firewood. It’s best to saw the planks off the chocks leaving 
the nails where they are. If a chockis too short large to fit in your stove a short chop with a hatchet 
along the grain should sort it out. 


It’s best to ask for permission to remove pallets. Usually this is no problem. Take the employee's 
name and write itin your diary. If the police want to make trouble for you, it will help. 
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The holy grail of solid fuel stoves is one that you can turn down (reduce the air supply) to a point 
that it smoulders all night and then comes back to life when you open the vents. Another good point 
is aremovable hotplate. Pans seem to heat up two or three times as fast when you expose it to the 
heat, even if the flames are not directly under the pan. Prepare to get a sooty bottom though. 


Buying a used stove should only be done by experts. The cast iron ones develop cracks that close 
when they are cold. The crack will get bigger when hot and you will have no chance of controlling it 
then. The doors should also close tightly for the same reason. 


| have a frontier stove. It is described as portable which it sort of isif you don’t mind getting soot on 
your trousers. It has a removable hotplate. You usually have to pay several hundred pounds for a 
stove with one of those. For the bad points: The chimney is only 60mm and needs clearing at least 
once a week, also it is going rusty, but | am seriously misusing it. A water jacket that fits the chimney 
is available. 


There is enough room on top for a one large and one small pan. | have cooked a pork roll and a leg of 
lamb quite well onin a casserole dish on top of the stove. If it begins to fry rather than roast stand 
the casserole on some tuppence peaces to reduce the heat. Don’t listen to anybody who says you 
can do baked potatoes in the embers. You will either get a handful of cinders or a raw potato in the 
morning. However if you want to bake a potato find the flattest side and shave a bit more off witha 
sharp knife . This is the bottom. Wrap the potato in aluminium foil meeting at the top then stand the 
potato on the stove. It may be cooked in as little as half an hour. Test it by skewering it now and 
again. | did some chestnuts in piece of aluminium foil and when | picked them off the top surface it 
was glowing red. Steel glows red at 800 centigrade. No wonder | was too warm. 


28| Page 


The removable hotplate really speeds thing up. Note that the top surface is rusting. But as | have 
mentioned before | am seriously misusing it. 


The office fan grille is used to dry fruit, vegetables and meat. 


Pictured is my frontier stove with my five litre pressure cooker based still . It also has two office fan 
grilles that | use for drying fruit, vegetables and meat strips. 


The soot on the pressure cooker shows that | have not done particularly well regarding clearing this 
inside of the chimney. 


www.windysmithy.com 


This guy makes stoves to order. They look as though they are up to the job but | have not tested one. 
He will add a removable hotplate for £30. 


www.modemstoves.co.uk 


These are cheap but not attractive. The Milan is the cheapest with a removable hotplate at £479. 
The condor has a back boiler, to run a central heating system, and is £699. 


www.valedopaiva.com and search for “fogao” 


These Portuguese stoves look a lot nicer and are not expensive. There is a water boiler on the side 
and the doors are edged in chrome so that they can be seen in poor lighting conditions. Along way 
to go though. | can’t find a supplier in the UK. 
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General stove issues 


Used Solid fuel stoves such as AGAS, Rayburns and ESSE, are very cheap on a popular auction site. 
You would think with the cost of town gas and heating oil they would be expensive. Moving one of 
these takes four strong men, two wooden beams, two adjustable straps and a van with a tail lift. 
Perhaps this is why used stoves are cheap. 


Cast iron stoves are much heavier and need fire bricks to stop the heat damaging the iron. Steel 
stoves are lighter and usually less ornamental. They generally don’t need fire bricks. 


There are some stoves on a popular auction site with very narrow flues. Some with angles in the flue 
too. In my experience the flue will need cleaning out very frequently and this would be particularly 
difficult with a narrow and bent flue. 


Your chimney should be the highest point on your accommodation by at least one foot. Turbulence 
can cause a down draft that causes smoke to come down the chimney. The same can happen if you 
drive under a bridge whilst the stove is on. 


The simplest way of lighting a fire is to splash paraffin on some wood and light it. Paraffin is £8 for 
four litres. 
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Refrigeration 


My motorhome has a gas powered fridge freezer. | ama bit suspicious regarding how much gas it 
actually uses. If | get a glut of produce | turn the fridge on and try and eat or preserve it ASAP and 
then turn the fridge off. | store milk in a terracotta wine cooler. This takes me back to my school 
days. It works by evaporating water from the terracotta cylinder. If you use an evaporation 
refrigerator you should remember that it does not keep the temperature at a constant 4 centigrade 
like a fridge. It just reduces the temperature by about 10 Centigrade maximum. They should be 
stood in a shaded but draughty place to aid evaporation. 


Beware , some terracotta wine coolers are for decoration only. If the water level is not going down 
there has been no evaporation andit is just for keeping utensils in. 


Bigger versions have been developed for use in Africa. It involves a large terracotta pot standing ina 
saucer of water. A bowl is inside the pot with the space filled by sand. 


www.wikihow.com/Make-a-Pot-in-a-Pot-Refrigerator 


Being unable to have a nice big chest freezer is the worst aspect of living off grid for me . The Amish 
people believe that electricity is the work of the devil and have developed a gas powered chest 
freezer . Only $2,000 . Ouch ! 


There are a selection of 12 volt freezers available online. You can find these by googling “dc 
refrigeration uk” . Do be careful of the sales people. They seem to try and take advantage or your 
ignorane by selling you a “kit” IE everything induding “spedal” batteries. 
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| am trying to develop chest freezer that only runs during the day and “stores the coldness” in 
eutectic solution rather batteries . If you want to be updated as to my progress drop me an email at : 


cestrianpimpernel@gmail.com . 
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Money 
The bank of England was created in 1694. It was in response to a financial emergency. 


Interest rates stayed below two percent for 16 years. Allowing inflation to soar whilst paying very 
little interest is called financial repression and there is not much you can do about it. If you have 
savings they will be inflated away. That is the plan today. Your savings shrink. They are already 15% 
downin real terms over the last five years and there are many years of financial repression to come. 


The only response is to buy real assets like : land, property, jewellery, antiques, collectable vehicles 
or shares if you have the stomach for them. 


Ironically if you have debts ( like the government does ) they are shrinking too. 


33|Page 


House prices 


The current con/dem alliance understands one thing. If house prices fall they won’t get re-elected. 
They will be propped up by very lowinterest rates and government "help to buy" schemes. So 
everybody even those who cannot afford a house are subsidising those who can. Great! Another 
trick is for the government to pretend they are encouraging the building of new houses whilst slyly 


preventing it through greenbelts etc. It’s how they put a ring through your nose. They restrict 
something, in this case accommodation, and then charge premium prices for it. 


If you have property | wouldn’t worry. You could sell it and put the cash in the bank but itis going to 


get inflated away as well. In fact if you want to "play the game" sticking with the property you have 
may be the best option. 


| can’t help feeling that this is how the government keep citizens’ on the tread mill. They restrict 
access to something and then charge for it big time. 
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Livestock 


Chickens are great. Almost everyone has room for some chickens. They eat leftovers and can lay an 
egg a day from a few months old until they are about six years old. If you are interested in keeping 
chickens try wandering down to your local allotments, find someone who keeps chickens and ask 
them where they bought the chicks. The www. poultryclub.orgis a good source of advice too. 


Chickens don’t need much room especially if you let them out once a day 


Goats 


One goat will give you enough milk to supply on person with milk, butter and cheese. On the 
negative side they will eat anything but should not be fed everything. Their main food is grass but 
during the winter they will need hay or silage and that can be expensive if you haven’t got an acre 
per goat. 


Pigs 


These are a bigger step yet. If you can get free pig food from a local factory or supermarket and have 
somewhere to keep pigs it might just be worth keeping a pig. To dip you toe in the water you could 
buy half a pig from a farmer and process it into sausages / salami / chorizo / chops / cured legs etc. 
That might put you off. Expect to pay £1 per kilogram for the pig. Some of this will be waste of 
course. 


Compare this to 500 grams of supermarket cooking bacon for 81 pence and you might think keeping 
a couple of pigs is too much trouble. 
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Rabbits 


| have not kept these myself. Apparently they breed like rabbits. My friend kept his in a cage and 
just tips the grass clippings from work over them. When there seemed to be too many he eat one 
During the winter they need to be fed on straw. So he reduced the number of rabbits in autumn. 


If all this sounds like a goodidea you should consider being a small holder. Get yourself at least an 
acre of land. | recommend Seymour in further reading. 


All of which brings me to common land. 
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Common Land 


The amount of common land in each county varies enormously. Cheshire for example has only a few 
tiny little bits whilst Powys has lots. A friend tells me that any land bordering a canal or road or that 
is owned by the council andis steeper than a certain gradient is also common land. | have drawn a 
blank researching this though. It appears the internet does not have all the answers. 


You have five rights over common land 


Turbary To cut turf, or peat, for fuel on a particular area of bog 


Estovers Totake wood for the repair of your house, the implements of husbandry, hedges and 
fences and for firewood. 


Pannage To fatten pigs( on acorns usually ) 

Pasture To graze animals 

Piscary To take fish 

So assuming you don’t keep pigs and yourlocal common land doesn’t have a fish pond you have the 
right to take: fire wood, plants and animals. In practice so few people use common land no one cares 
what you do. The best use it to graze your goat and of course make hay to feed her during the 
winter. The proximity of common land might just swing your decision about keeping goats. You can 


try cultivating common land or planting fruit trees but the trees and the produce is no more yours 
than it is anybody else’s. 
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Homebrew 


| am constantly surprised why people buy beers, wines and spirits when you can make this yourself. 
The Scottish parliament is introducing a minimum price per unit, and the rest of the UK could follow. 
A unit of alcohol is 1/100 of a litre (8 grams), so a standard bottle of wine of 75CL at 12 % is 9 units. If 
they press ahead with its plans for 45 pence per unit, a horrible bottle of wine will cost £4.05 and a 
bottle of spirits £13.50. Even without the minimum price being introduced you are still paying duty 
and VAT of £2.40 per bottle of wine and £7.41 per bottle of spirits. On top of this if you subtract the 
cost of advertising, manufacture, transportation, the bottle, the label and the cap. It does not leave a 
lot of money for the actual product. So don’t be surprised if it’s horrid. 


Wine kits 


A good midrange kit is the cantina. These work out as £1.10 per bottle. The generic "red" is good. If 
you prefer white the frascati is my favourite (the generic "white" is a bit thin). They cost £32 ish and 
produce 21 litresin a week. You can drink it straight away but betterin three months. You will need 
to investin some brewing hardware. Personally | think it is unfair on your local homebrew shop to 
buy items online and then expect them to provide their expert knowledge later. 


Alcohol can degrade plastic bottles with unknown effects. Thin walled bottles are worst in my 
experience. | made some fruit vodkas and did not bother labelling them because the flavour was 
obvious. A few months later and | could not tell them apart! It is probable that oxygen had passed 
through the plastic and caused some kind of chemistry thing that | don’t understand. Plastic is good 
in the short term but get your good stuff in some glass ASAP. 
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Pictured is the ken ridge at £80, a cantina at £32 and a wine buddy at £23 + £4 for sugar. They all 
make 21 litres which 28 bottles. You can buy a bladder for the cantina box and use it as a wine 
dispenser. 


The highest compliment you can receive is liar’. Asin: "| made this wine myself”. Response: "liar”. 
It’s a backhanded compliment. 


Cheaper homebrew kits require you to add your own sugar. Remember this when you choose. For 
me itis cantina all the way. 


Some drinkable wines can be made from cordial as long as they don’t contain preservatives that kill 
the yeast. Preservatives may be described on the ingredients as: potassium sorbate (E202) and 
sodium benzoate (E211). 


Try a good quality elderflower or blackcurrant cordial with a kilogram of sugar. Forextra body anda 
litre of grape juice or minced raisins before topping up to a gallon with water and adding yeast. 


Country Wines AKA Hedgerow Wines 


Please start making wines with a kit to build up your confidence but later your "food for free" 
homebrew almanac could be: 


Spring Birch sap, dandelion 

Summer Elderflower, rose petal 

Autumn Elderberry, apple, pear, plum, damson, blackberry, sloe 
Winter Rosehip 


CJJ Berry (see further reading) has recipes for dandelion, elderberry, apple, plum, damson, 
blackberry and sloe wines. 


Birch trees seem to be rarer than before. If you have some trees or someone allows you use theirs 
birch sap wine is worth a try. Itinvolves drilling a % inch hole and draining into ademijohn fora 
week and then returning to collect the sap. 


www.winemaking.jackkeller.net/request133.asp 


Dandelions are traditionally harvested at noon on St George’s day (23 April, but you knew that). In 
2013 they have been late because of the extra long cold spring. The time of day isimportant because 
of rising sap. All the recipes mention a volume of flower heads which is nonsense because the petals 
can be crushed down to virtually any size. In 2012 | made a gallon of dandelion wine by picking 
petals for three hours. After three months | was told it tasted soapy. After six months | was told it 
tasted oily. After fifteen months | was told it was lovely. Unfortunately it was too late to make a 
"dandelion 2013" . 
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Elderflower is very popular now. Nothing tastes like elderflower. The predous flavour is in the pollen 
which can be dispersed in one single day. A quick sniff should tell you if the flower head is of any 
use. 


Unlike fruit wines the flavour of flower wines can be unpredictable | haven’t made this exact redpe 
but | have a few bad experiences with recipes that involve steeping the whole head in water for 
days. Some of the wines have had a vegetation taste, which is not great. | have got round this by 
putting the flower heads in a clean plastic bag in the freezer. The petals and any pollen come off very 
easily when rubbed through some chicken wire or an office fan grilles. 


www.woodlandtrust.org.uk/en/visit-woods/for-nature/Documents/elderflower-wine-recipe. pdf 


Elderberry wine takes about two years to mature. Worth waiting for those with the space and time. 
See food for free for how to harvest elderberries. 


CJJ Berry (see further reading) lists seven elderberry recipes. 


Apples are more difficult to process than people think. For cider they have to be scrattered before 
they are pressed. A scratter and a press aren’t cheap and you only use them once a year. Cider is 
very popular though. 


Sloes are better used to make sloe vodka than wine. This can be made into sloe gin later if you prefer 
it to sloe vodka. 
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It took me about 15 hours of picking sloes from black thom bushes to get this bucket full . 


Some wine recipes are available for anything. Do you really want to drink parsley wine? Some things 
are avoided. 


Unpleasant tasting fruit such as pithy plums and over-ripe blackberries with no flavour will make 
rubbish wines. It sounds as if | am stating the obvious but when people know you have a use for 
their fruit they offerit to you to make wine. Tell them to putit on their compost heap. 


| have a jam making book that say "inferior fruit should be used for making wine" and a wine making 
book that says "inferior fruit should be used for making jam”. The battle lines are drawn! Pristine 
fruitis best for both. Under-ripe vegetables can be used for piccalillis and chutneys. Overripe fruit 
may have lost some ofits flavour and smell. Whatever you make will be inferior. 


2012 was a great year for Britain. The Jubilee, The tour de France, the Olympics and the parallel 
Olympics. Wow! For fruit it was terrible. | have some sources of fruit that I like to think are secret to 
me. The apples, pears, plums and damsons were all affected by the very rainy April. All the insects 
were too busy trying not to drown and very little fruit got pollinated. Somehow the sloes, 
elderflowers, elderberries and blackberries were near normal. 


| usually leave rosehips until they have had a frost and changed from orange to reddish. That did not 
work in 2012, probably because hungry birds eat them before usual. A friend of mine has a rowan 
tree. Normally they are left to rot. In 2012 a flock of hungry birds eat the lotin two minutes. The 
rosehips probably went the same way whilst | was waiting for the first frost. 


Interpreting your country wine recipes 
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Fruit recipes tell you to heat the fruit to 70C. They might not explain that this stupefies any bacteria 
and natural yeast. Then you are told to add the sugar. This is because sugar is dissolved more easily 
in hot water than a greater quantity of Luke warm water. Then dilute it to one gallon and wait until it 
cools to 30C and add the yeast. There are some important things to note. All the existing yeast and 
bacteria has been stupefied so your yeast can have a field day. Don’t exceed the 70c as this causes 
the pectin in the fruit to be activated. Pectin is what makes jam thick. The wine will never clear and 
hazy wines give you a disproportionately large hangover. 


If the recipe tells you to add sodium metabisul phite (SMBS) and leave it for a day. This achieves the 
same ends. SMBS releases sulphur which stupefies any microbes. 


Juice Wine 


You can make wine from fruit juice if it does not contain the dreaded preservatives. | would only 
ever do this if the juice was reduced in price though. You will need at least 4 litres to make a gallon. 
You can boost this with grape juice if you haven’t enough. Startin a brew bucket because the initial 
fermentation might push the fruit fibre through the fermentation lock if you start in a demijohn. The 
alcohol content of the final wine should match the strength of flavour. So a robust juice should start 
off with more sugar. Adjust the initial gravity to between 1080 and 1100. Then adjust the 
temperature to about 28 centigrade and add the yeast. You should always have a selection of yeast 
handy. White wine, red wine, champagne, burgundy etc. 


When the fermentation has died down syphon it into a demijohn and proceed as with any other 
wine. 


Interpreting juice descriptions 


A juice described as “grape juice” is usually OK. “From concentrate” may mean that it was 
concentrated, for cheaper transport and storage, and then watered down. Possibly to such an extent 
that it is weaker than it was originally. The word “drink” as in “grape juice drink” may contain very 
little except flavouring and sugar. The word "flavour" is similarly concerning. 


Homebrew hardware 


Most recipes tell you to take the original gravity of the wine. This is done with a hydrometer that 
shows readings between 990 and 1110. Plain water is 1000, sugar is heavier and alcohol is lighter. 
Taking the reading once fermentation has started is pretty meaningless. To calculate the percentage 
of alcohol once fermentation has finished subtract the final gravity from the original gravity and 
multiply by 0.131. So if the OG is 1080 and the FGis 998 the equationis ( 1080 - 998 ) * 0.131= 
10.7% . 


The alcohol meter only works when fermentation has stopped and the brew passed through astill. 
That way it’s pretty much just alcohol and water. 
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An alternative use for an office fan grille is as a massive sieve. They can be used for anything from 
rubbing frozen elderflower petals through to sieving out plum stones 
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If you haven’t got a place in your home that is constantly 23 centigrade but have electricity a brew 
belt is handy. It is just like the cable in an electric blanket but wrapped around a brew bucket. If 
other conditions are right beer can be fermented in three days and wine in a week. They cost £23. 
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Campden tablets are just a measured amount of SMBS. Everybody uses SMBS powder now. Old 
supplies may have lost their efficacy so they should be binned. 


Some recipes include minced raisins. They were written before grape juice was available at 
supermarkets. Grape juice is less messy and achieves the same ends. Check that it hasn’t got 
preservatives. 


Please shop at your local home brew shop where possible . If you make a mistake with you wine the 
owner will be happy to advise you. 


Beer 


Beeris good but | live in a motorhome so the sheer quantity of water and bottles required is a 
problem for me. Barrels are an alternative to bottles but | have to move occasionally so the barrel 
gets stirred up. Another problem is the cost of the ingredients. Beer kits have a fixed price so you 
cannot take advantage of cheap or natural ingredients. The best kits make 56 pints for £23. That’s 41 


pence per pint. 


Some people use raw ingredients which are cheaper. It is best to start with a kit. 
Spirits 


Concentrating alcohol is a crime in the UK but owning the equipmentis not. The police have to 
actually catch you at it andif they do they don’t seem particularly aware that it is a crime. To be fair 
the police have a lot of higher crimes on their mind. Most coppers really do want to catch proper 
criminals. 
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There are two types of still, reflux and pot. The bottom is the same as the photograph of my reflux 
still. The difference isin the riser. In a pot still this may be as short one foot, whereasin a re flux still 
its three feet or more. It’s also stuffed with "scrubbers". Both have a condenser that turns the 
gaseous alcohol back into a liquid. Pot stills need to be run at a slow rate to allow the flavours pass 
through. Reflux stills can be run as fast as you like. 


Whichever type of still you use the first 5% has methanol and acetone which is very unpleasant. This 
should be thrown away or used with caution to light your solid fuel stove. 
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Air stills need 320 watts of electricity for three hours and are functionally the same as pot stills 
except that the methanol is evaporated away. They process four litres over three hours. You can buy 
them from your local homebrew shop for under £200. They are excellent | would use one if | had 


electricity. 


People usually divide up pretty soon into pot or reflux stillers. If you think that you might want to 
make quality brandies, rum and whiskey "Making fine spirits" is very good. If you think you might 
want to make vodka and perhaps flavour it later “The Compleat Distiller” is highly recommended. 


| wanted to make vodka and flavour it with fruits ETC. | also have trouble running a still slowly 
because it’s sitting on a wood burning stove so it’s a reflux still for me. Some vodka makers pass 
their vodka through a carbon filter to make it extra smooth. Don’t pass flavoured vodka through a 
carbon filter. It will remove the flavour and ruin the Carbon. 
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Stills vary but most produce vodka at 50% - 70%. | don’t dilute mine until | know what | am going to 
use it for. If | was making vanilla vodka where there are no fruit juices to be extracted and not much 
sugar to add. | would dilute the vodka down to 40% before starting. When making fruit vodka the 
juice that is extracted by osmosis and the sugar dilute the vodka. No one appre dates vodka that is 
stronger than they are used to. It gives them a hangover and guess who gets the blame. 
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It is important that the condenser runs downwards for its whole length. This is to stop a pool 
collecting from the previous run and mixingin with the heads of the current run. Pictured is my own 
, homemade, condenser . | used it when | had running water as a coolant. The coolant goes in at the 
lower opening and out at the top. Counter flow to the condensing liquid. My friends has a still is in 
his garage. His condenser is about 20 meters of 15mm copper tube running over the garage door 
and slightly downwards all the way around his garage. No coolant is necessary for a run this long. 


Distiller’s glossary 


"Scrubber" is aterm from chemistry. It means something like encouraging the gases to condense in 
the riser and drip back down and get boiled again. As the alcohol gets boiled off some water 
evaporates too. You don’t want very much water and no flavours if you are making vodka. Vodka is 
just alcohol and water. The higher the concentration the better. If your reflux still has a copper riser 
your scrubbers should be stainless steel pan scrubbers. 


Ethanol is the chemical name for alcohol. Its boiling pointis 78C. 


Methanol. Whoops this is "bad" alcohol. It tastes the same and has the same effects butit will turn 
your skin yellow and make you blind then kill you over time. Its boiling point is 64C. Americans use 
methanol as antifreeze. In the UK we used glycol which will kill you within hours! 


Acetone. Your objective is to make "smooth" alcohol. If someone says "it's got quite a kick toit" you 
have failed. The methanol comes though the still at the same time as the acetone. If you want to 
know what acetone tastes like try the smallest amount of nail varnish remover. Some still operation 
manuals tell you to fill little cups from the still and keep them in order. Then taste them in reverse. 
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And throw them away when they start to taste nasty. This is because acetone numbs your taste 
buds. 


Turbo yeast 


This claims to produce a 23% alcohol although | have my doubts about that. My best is probably 

19%. Obviously this is meant to be run through a still to produce vodka. Customs and excise have 
given up chasing home distillers so get cracking. Your local homebrew shop will sell you an air still for 
less than £200. The poisonous methanol is evaporated off. Don’t believe the horror stories. It’s fine. 
You can also buy flavours in little essence bottles. Alot of the products you buy are just flavoured 
vodka. 


The only words that carry any legal meaning are: whiskey, whisky and bourbon. Everything else 
might just be flavoured vodka and you can buy the flavouring at your local homebrew shop. They 
come in little essence bottles that are added to vodka, sometimes you have to add some sugar. 
Some taste vile initially and need to stand for a week. 
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Flavoured vodkas have become trendy recently. | went to a food festival at Easter. There were three 
Stalls selling flavoured vodka. Lovely bottles and labels but not so different to what | make. 


To make fruit vodka you put the fruit in the vodka. No surprise so far. Then you need add sugar. This 
causes the fruit juices to be extracted by osmosis. Too much sugar and it tastes like jam. Not enough 
sugar and you have wasted some fruit juices. If you have any doubts split it into separate vessels and 
vary the ingredients. In the worst case scenario you will have to run it through the still to get the 
alcohol back. Not the end of the world. Itis important to understand that the flavour of a fruit is in 
the juice not the remaining fibre. So the fruit that is left is useless. Except when it isn’t. Damsons can 
be retrieved. Remove the stones by pushing it through a colander with the back of a serving spoon 
and serve onice cream or rice pudding. Sloes can be reused to make a second vodka which is more 
earthy but still good. Grape vodka is nice. You can eat the grapes after too. Strangely they taste of 
alcohol. 


Your fruit vodka recipe may specify one pound of fruit to a bottle of vodka and an amount of sugar. 
If you get a glut of fruit there is no problem with putting itin the freezer until you have worked out 
what you want to do withit. If you are sure you want to make fruit vodka with it you can ignore the 
recipe and submerging it in vodka and continue with your recipe when you have enough vodka. 


Gin is vodka flavoured with juniper berries. Botanical gin has other flavourings too. 


Bombay sapphire is wonderful and the ten ingredients are depicted on the bottle, unfortunately the 
quantities aren’t specified and you can’t get half of them. Tanqueray is very popular too | detect a 
heaw influence of alligator pepper which you can buy online. | have suggested that you buy your 
homebrew equipment at yourlocal shop. | don’t feel the same about spices. These are best bought 
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online as freshness is important and health food shops and supermarkets don’t seem to understand 
this. Homebrew shops simply don’t have the turn over. 


Whether you have your own source of cheap vodka or not you can always flavour some bought 
vodka. Try crunching up two tubes of werther's original and putting themin a wide mouthed bottle 
with a bottle of with the vodka and sugar to taste. Keep shaking every day until the toffees are 
dissolved. It will separate into twolayers after a few days. Line a funnel with a coffee filter and 
siphon the clear layer into the funnel. The thick layer will block filters but this need filtering too. 


Some people just add a clearing agent to the finished turbo, siphon it off and add ribena or another 
cordial and drink it. Not for the Connoisseur! 


It’s always good to have some nice drinks at home. Guests are impressed and you can trade them 
with friends for other things. 
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Bottles 


If you get into homebrew seriously a new problem will arise. Bottles! Yes bottles. | raid a bottle bank 
in a park and ride. Suppose you want clear bottles. Usually there are at least two bottle banks of 
each kind: clear, green and brown. Choose the more accessible one. When the bottles are high 
enough to reach take what you can. Put any bottles you don’t want in the secondary bottle bank. Fill 
your boots while you can because at some point they will be emptied and you won't be able to reach 
anything. 


Soak you bottles in a bucket of water. It helps them to stay sunken if you fill them with water too. 
Some labels float off the next day and some are a bit harder. You can always take them back to the 
bottle bank. Stoppers can be different sizes and are usually smaller than corks. The bigger necked, 
cork friendly, bottles should be used for wine. The smaller necked bottles can be used for spirits and 
closed with a stopper. The stoppers can be reused whilst the corks cannot. For that extra flourish 
you can fit a shrink capsule using boiling water or steam. 


If some nice person has put the screw top back on the bottle before putting it in the bottle bank it 
can be used for your own daily use. 


Due to a shortage of cork screw tops have taken over completely. The thread is still visible through 
the capsule. That doesn't look so good so you should save the bottles without screw thread for best. 
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A cork and slightly different size caps 


A corking machine 
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Bottles that match the contents should be used when possible. 
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Labels are for home brew that you are particularly proud of. 


| made six to fit on a piece of A4. There is my name "cestrian pimpernel" and space to write what'sin 
the bottle. The labels can be made more shiny, if you can be bothered, by spraying it a few times 
with hair spray. The best glue is milk. Yes really. Seeing as making your own spirits is illegal | don’t 
label my spirits. | don’t want a visit from a customs and excise officer with a milk crate full of my own 
bottles. 
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Cheaper food shopping 


Wholesalers and specialist shops, like Asian supermarkets, may be cheaper than high street 
supermarkets for some items. Sacks of chick peas, rice spices etc. 


Cooperatives 


| love the idea of cooperatives. This is how | imagine they would be. It’s a shop with big sacks of 
dried produce and liquids. Grains, pulses, potatoes, sugar, vegetable oil, syrup, treacle. That sort of 
thing. You go with your small sack and bottles to get a few kilos of what you want. Unfortunately | 
don’t think these shops actually exist in the UK. Nice concept though. 


Food Banks 


Foremost amongst these are the Trussell trust. These guys hand out food parcels. You need some 
proof that you are in need. They also restrict you to a number of visits per quarter. 


The website says that they are going to do cooking classes too soon. That is good in its way. Also it’s 
a massive criticism of our schooling system and society in general. 


www.trusselltrust.org 


"Recipes" 


| feel particularly unqualified to tell people how to cook but here are some “cooking ideas”. That way 
| don’t have to call them redpes. They are loosely based on products that are perpetually cheap. 


Here are some of the products that are perpetually cheap: 


Onions 1KG 0.39 Farm foods 
Potatoes 7.5KG 1.50 Farm foods 
Sugar 2KG 1.50 Farm foods 
Eggs 2x 10 1.50 Farm foods 
Cooking bacon 0.5KG 0.81 Tescos 
Beans Atins 1.00 Tescos 
Noodles 1 packet 0.15 Tescos 


Vegetables and noodles stir-fry 
A packet of noodles costs about 15 pence. It is well worth having a couple of these at hand. 


If some vegetables come your way. Slice them and fry them with some cooking oil in a big frying pan. 
When they are done crunch up the packet of noodles and stir themin. After a few minutes add some 
water a little at a time. Taste and be ready to crumble in add a stock cube if necessary. It might not 
be good enough for guests but quite good for pennies. 


Cheapest Ingredients Stew 
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This usually consists of potatoes, onions and cooking bacon are the usual candidates. Sometimes 
carrots and other vegetables join the party depending on what you can get cheaply. 


Chickpeas 


Most of North Africa lives on chick peas. This redpe is good but says to use a tin (that’s 60 pence). 


Dried chickpeas are way cheaper than that. Buy dried chick peas and soak them for a day. Boil them 
in a pressure cooker. Then they are the same if not better. 


www.bbc.co.uk/food/recipes/chickpeacurry_2213 


Lentil recipes are similarly cheap . We have a lot to learn from out Asian friends. Espedally if you are 
a vegetarian. 
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Food for free 


| have been doing this for years, mainly for ingredients for wine and flavouring vodka. Whilst 
scrumping | have never met a single other person doing anything similar. | conclude the whole food 
for free movement is a bourgeois fantasy. Having said that it leaves the field ( accide ntal pun ) open 
for anyone who wants to actually doit. 


The food for free almanac is similar to the wine maker's almanac with the addition of field 
mushrooms, chestnuts, horse radish and wild garlic (AKA ramsons) . 


Field mushrooms can be eaten or preserved. | have tried mushroom ketchup recipes and they have 
all been vile. Try other recipes or dry them. 


Wild chestnuts: Can be roasted or dried. You cannot just leave them because they look fine on the 
outside but go mouldy inside. Once roasted or dried, store them in an air tight container or bottle 

themin alcohol syrup. A 200 gram jar of dried chestnuts costs £2.99 at the supermarket. There are 
lots of recipes online especially if you can read Portuguese. 


Horseradish looks like dock leaves but the spine is more erect. Run your fingernail up the spine and 
then give it a sniff. Digit up and grate the tuber put itin a jar with white wine vinegar. Serve it asit is 
or mix with cream or salad cream. 


Wild garlic: Alot of plants look like wild garlic. Rustle a fewleaves between your fingers and make 
sure it smells like garlic. The roots are the size of spring onions. Don’t expect much more in size after 
April / May. The leaves can make salads more interesting. The roots can be pulled up too. I’m not 
sure if this damages the crops for subsequent years. 
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www.uktv.co.uk/food/ingredient/aid/585886 


Elderberries deserve a special mention here. Wines, chutney and jam. Don't listen to anybody who 
says prick the berries off with a fork. Take a brewing bucket to the shrub, snatch a head off and beat 
it on the inside of the bucket until they are almost gone. Three or four whacks should doit. Then 
throw the flower head away. This may seem wasteful but who else is harvesting those elderberries? 
| have harvested 10lb in two hours once | have got motoring. When you have enough for your recipe 
take the bucket home and pour in enough water for you to be able to churn them with your hand. 
Keep churning and picking out stalks. Leave for a while and the creepy crawlies will come to the 
surface. Get them out and continue with the recipe. 


Road kill 


When | was a young racing cyclist | was always bringing home road kill (not many trophies though). 
Way before it was made popular by buggerlugs off the telly. It’s not for the feint hearted and is 
actually illegal if you are the person that ran the animal over. When you find an animal give it a kick 
to turn it over. If there are marks of predators like rats, foxes or crows, kick itinto a hedge and leave 
it there. Similarly if loads of woodlice and other creepy crawlies have made their home under it. 
Don’t worry if it has rigor mortis or if it is bleeding from somewhere or other, that should be OK. 
Flieslay their eggs on fresh meat. These look like tiny grains of rice. You can wash these off if you 
have the stomach for it. 


| have picked up two separate muntjac deer. One came back to life in my boot and started kicking 
the stuffing out of the boot trim. | drove back to where | picked it up and let it go. The other one was 
actually really dead. She had a dead foetusin her! As | said "not for the feint hearted”. 


Some animals need to be hung. This means that their flesh is too tuff and has to be allowed to break 
down a bit to be edible and achieve their full flavour. Hanging should be performed in a cool place 
with no flies. Small animals should be hung for a few days. Larger animals like small deer maybe for 
ten days. Larger animals should also be gutted first. 


The definition of "game" is that it needs to be hung. A hare is game a rabbit is not. 
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Short dated food 


Local green grocers and butchers are normally no good. They know when their produce is un- 
saleable and don’t sell it. Supermarkets are better because everything has a best before date evenif 
the food is fine. The retail day ends ant 10PM even if the supermarket closes later. Items usually get 
reduced throughout the day until dramatic reductions two hours from closing or 10PM whichever is 
the sooner. | live on short dated food and see the same faces every day. The days following a public 
holidays, when people are living off the leftovers, are good. Indement weather deters the others, so 
when the going gets tough the tough get going. Almost every day there are some baking potatoes 
and some sort of salad. If you have the time it is fine. The only products | pay full price for are: Sugar, 
milk, tea, coffee, cooking oil, vinegar and toiletries. 


As a veteran of short dated food | can tell you what they are in my local supermarkets: 
Baking potatoes 
Parsnips 
Prepared salads 
Spring onions 
Chopped vegetables 
Cheeses 
Coleslaw and other dips 
Chestnuts 
Cucumbers 
Fish and shellfish 
Various fruit 
Herbs (that are usually well past their best) 
Mushrooms 
Meat and fish if you are lucky. 
Your local supermarkets will obviously vary. 


When you can regularly buy 4 baking potatoes reduced from £1 to 10 pence itis difficult to motivate 
yourself to grow them yourself. 
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Preserving food 


There are several ways of doing this. 


The general idea is to inhibit deterioration of the food by the action of bacteria. General categories 
include: 


Wine making 
Refrigeration. 

Freezing. 

Drying. 

Pickles / chutneys 
Sauces 

Brining 

Salting 

Jams 

Other natural preservatives 
Unnatural preservatives 
Heat processing 


General 


Wine making 


You may have noticed that my favourite way of preserving fruit is making wines or flavouring vodkas. 
Not everything is suitable though. Also making wine from raw fruit is a skill that will take several 
years to master. 


Refrigeration 


Bacteria are slowed down considerably by reducing the temperature to OC - +4C is difficult to do 
reliably without electricity. 


Freezing 


Bacteria are stunned into inactivity below -10C . Note that the bacteria are still alive. Freezing food 
in anice big chest freezer is the easiest and best. Most of the nutrients are preserved and you can 
decide what to do with everything later. You pretty much need mains electricity for a fridge ora 
freezer. Bulky food like tomatoes are best reduced in size by boiling the water off and freezing into 
old yoghourt pots. 
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Drying 


The bacteria cannot reproduce without water. Fruit, vegetables and fresh meat can be dried. There 
are electric driers available online for upwards of £40 but they use a minimum of 230 watts and that 
is too much for me. If you have a solid flue stove you can hangitems near the chimney. Racks made 
of chicken wire or office fan guards can be used for larger amounts of produce. Dried produce needs 
to be stored in an air tight jar as they attract water backin. Dried vegetables can be used in soups 
etc. Dried fruit and candied peel are good for snacks or muesli. Every continent has a name for dried 
meat, biltong, jerky ETC. This can be really good especially if spice is added during the curing process. 
It also expandsin your stomach so you won’t need much and drink plenty of water. Drying can be 
achieved by hanging produce near your chimney , using an electric food dehydrator . The are 
instructions for making a solar powered food dryer in “Preserves” by Dick Strawbridge . 


Pickles and Chutneys 


You will struggle to make pickles cheaper than the vile stuff that you can buy at discount stores. 
Pretty much the best you can hope for is to make nice food for the price of the cheaper ones. If a 
chutney redpe involves the likes of dried apricots, sherry or walnuts the chutney will be quite 
expensive. 


Here are some of my favourite preserve redpes. They are loosely based on what is frequently 
reduced at the supermarket. 


Pickled eggs are probably the easiest thing to pickle. This is a basic recipe, but | use way more spices 
in the vinegar. 


www.allrecipes.co.uk/recipe/2043/pickled-eggs.aspx 
Pickled onions 
Preserves by Dick Strawbridge page 55 
Pickled limes 
www.deliaonline.com/recipes/cuisine/asian/oriental/pickled-limes.html 
Spicy pickled garlic 
www.allrecipes.com/recipe/pickled-garlic/ 
Swedish pickled herring. | use any white fish 
www.honest-food.net/2011/03/08/swedish-pickled-herring/ 
Pickled spring onions 
www.food52.com/recipes/17234-pickled-spring-onions 
Pickled cucumber 
Preserves by Dick Strawbridge page 55 
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Hot lemon pickle 
Preserves by Dick Strawbridge page 56 


Sweet pickle is what is commonly called sandwich pickle or Branston pickle. This online recipe has 
twenty two ingredients and is very prescriptive. | use whatever is available and it always turns out 
OK. Adding grated ginger at the last minute of cooking is animprovement. 


www.cookipedia.co.uk/redpes wiki/Branston pickle recipe 


Elderberry chutney 


www.hedgerowharvest.org.uk/hedge -recipes/item/109-elderberry-chutney 


Rhubarb chutney. | don’t even believe that rhubarb is actually a foodstuff, but you can make an 
interesting chutney with it. 


www. britishfood.about.com/od/eorecipes/r/Easy-Rhubarb-Chutney-Recipe.htm 


Tesco’s pickled eggs and picked gherkin. £2.49 for six pickled eggs (41.5 pence per egg!) and they are 
nowhere near as nice as mine. The gherkins were £1.29. My pickled cucumber is cheaper and better. 
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Interpreting your pickle recipes 


A lot of recipes call for you to grate, shred or slice a vegetable thinly, layit in a colander and cover it 
in salt until moming. The purpose of this is to draw water out by osmosis. When the salt is washed 
off and the vegetables bottled in vinegar the osmosis is reversed. 
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Sauces 


Tabasco sauce 


This is £1.69 for 59 grams. The ingredients are "chilli , vinegar" . Pickle your chillies in vinegar. When 
they are soft push them through a sieve of crush them in a mortar and pestle. Then you have made 
you own tabasco sauce. 


Reggae reggae sauce 


Early version of this stated that the ingredients were "brown sauce 96%, tabasco sauce 4%". So you 
can make your own from cheap brown sauce and you own tabasco. 


Chilli dipping sauce 


There are more of these on the supermarket shelves than you can shake a stick at. The ingredients 
are sugar syrup, chillies, garlic, thickener and sometimes vinegar. | make mine by pulverising chilli 
and garlicin my mortar and pestle and mixing in some golden syrup. 


Brining 


Not my favourite method as the vegetables become limp and very salty. Salty diets are also a health 
concern. Itis just about OK if you use the vegetables laterin cooking another dish. Just don’t add any 
more salt! It only works for small vegetables which are preserved whole in the brine. Heat a litre of 
water add 100 grams of salt; continue heating and stirring until the salt is dissolved. That should be 
about 40C. Leave to cool and poor into a container marked "brine 10%”. When you get some small 
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vegetable such as string beans, small tomatoes etc. Wash them and put cram them into a jar. Fill up 
with brine until it covers the vegetables completely, poke it with a stick and jiggle to remove 
bubbles. Hold everything under the brine with a broken lollipop stick or similar. Put the lid on. The 
brine enters the vegetables by osmosis and they are preserved. 


Salting 


Raw unprocessed meat can be preserved by rubbing curing salt into the surface. If you curing pork 
you are making dry cure bacon. See Strawbridge in “further reading”. 


What is curing salt? Its 94% ordinary salt and 6% saltpetre. It may also be dyed brownish. Some 
butchers will sell it some pretend they don't know what it evenis. Pooh pooh heads! Don't worry 
you can getit online. 


Jams 


| stopped eating wheat some years ago and lost three stone. Wheat has a hormone called leptin that 
stimulates your appetite (amongst other urges). Since bread is made of wheat | don’t have anything 
to put jam on. If you have an excess nice fruit and lack the urge to make wine, jam is always an 
altemative. If you want to keep it for along time it will need to be heat processedin a pressure 
cooker like other preserves. 


Interpreting your jam recipe 


Jam needs pectin to set. If the fruit has not got enough natural pectin the recipe will include cooking 
apples and or pectin. Certo is the only brand | have used. You test to see if the jam will be thick 
enough when cool by dropping a bit onto a cold saucer and leaving it for a few minutes. Runny jamis 
no good so you should keep reducing it by more boiling. As with chutneys and pickles the less water 
you add at the beginning the less you have to boil off. 


Other natural preservatives 


Alcohol, syrup and oil can also be used to preserve produce. | have included these techniques for 
completeness, but apart from preserving fruitin brandy by making a rumtopf | haven’t any first hand 
experience. 


www.food.com/recipe/rumtopf-traditional-german-fruit-preserve-beverage- 140344 


Unnatural preservatives 


Preservatives. Potassium sorbate and sodium benzoate are available from homebrew shops and 
online. In wine making it is used to kill yeast so that you can add sugar without fermentation starting 
again. 


| have used this for fruits and vegetables not for meat or anything riskier. 
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Directions for using potassium sorbate are available on Lance Armstrong’s website 
www.livestrong.com. Apparently potassium sorbate is approved of by the Food and drug 
administration. Unlike Mr Armstrong himself! 


www .livestrong.com/article/196169-uses-for-potassium-sorbate 


Heat preserving 


Heat preserving kills any bacteria by heating the food and not allowing the bacteria back in. Once 
opened the food should be refrigerated and be eaten within a few days, just like if you had opened a 
can. 


For this you will need some jars and a pressure cooker big enough to stand them upright in. The 
object of the exercise to cook the food throughout to 120 centigrade. You can preserve anything like 
this but soups and stews are best. Prepare the food as normal and when it nearly ready put 25mm of 
water in the pressure cooker and bring to the boil. Taste the food. If it doesn’t taste nice now it 
won’t taste nice when you open the jar. Ladle the food into a clean jar using a chutney funnel. Fill to 
the bottom of the neck. Screw the lid on and then unscrew it half a turn. Put the lid on the pressure 
cooker and bring it up to steam. The increased pressure brings the boiling point of water up to 1200. 
Let the pressure cooker cool down until you can open it. Wearing oven gloves hold the jarin one 
hand and the lid in the other. Unscrew the lid until you can feel it click on the threads then screw up 
tightly holding the safety button down. The button will click up again. As the jar cools the button will 
click in on its own. Recheck all your jars every few days. If any buttons have clicked out and you are 
sure this has happened in the last day or so you can still eat the food. Heat it until it is piping hot. 
Otherwise feed it to the chickens or throw it away. A decent can of stew costs upwards of 70 pence 
but you can make your own for much less . 


Use jars that won’t fit in your pressure cooker or don’t have a safety buttons for other preserving 
methods. 
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General 


| you have some perishable ingredients but perhaps have little time or lack the other ingredients you 
need the food can be preserved by cooking in a pressure cooker up to the point where itis hissing. 
Then turnit off and just leave it. Pressure cookers cook to 120c so all the bacteria are dead. If you 
take the lid off the whole lot needs re-sterilizing so if you have as many pressure cookers , as! do, 
you night need to label them. 


The first step is to stop throwing jars away especially safety button jars that fit in your pressure 
cooker. Kilner jars look nicest but are expensive and very fussy to use. The medium sized jars are 
best for pickles and chutneys butits best to keep all sizes. Small ones can be used for pickled horse 
radish, big ones for gherkins or dried vegetables. So keep them all. 


Sunlight will bleach most preserves and make them very unappetizing so keep preserves in a dark 
cupboard. 


Vinegars 


Vinegars are used in cooking and preserving foods. They preserve food because they are 5-6% acetic 
acid. There are different types of vinegar though. 


Pickling vinegar is for making pickled onions/eggs etc. You generally prepare the vegetables, which 
may involve blanching and soakingin brine for a day, put them in a jar and poor the vinegar in. 1.14 
litres for £1.49 


Malt vinegar is what you add to pickles and chutneys. 0.568 litres for £0.49. 
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White wine vinegar is for more delicate pickles like pickled cucumber. Its 0.350 litres for £0.80 


Cider vinegar is called for in some recipes. It’s not so different to white wine vinegar. Use your 
judgement. 


A product described simply as "vinegar" is for putting on chips, not for pickling. 


| have tried making white and red wine vinegar from my own wine. | scored 0 out of 10 and will try 
later. 


Some vinegars are described as "whatever herb" vinegar. This is not "whatever wine" made into 
vinegar. Itis a white wine made into vinegar then "whatever herb" is steeped in the vinegar for 
several weeks. Usually all the herb is removed and one strand added for display. 
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Other ingredients 


Herbs 


Supermarket herbs can be a rip off from the start. If they don’t smell or taste of anything. You may 
as well add grass clippings to you food. Herbs can be dried but | find the flavour is almost all gone. If 
you intend to use the herbs in pickles you can preserve the herbsin white wine vinegar. If you have a 
freezer you can chop the herbs and stuff them tightly into ice trays. Once frozen you can put the 
cubesin some tupperware and put them back into the freezer. Melt one of these in some tomato 
soup just before you serve it. You will notice the difference. 


Spices 


Supermarket spices can be a similar rip-off. 28 grams for £1.99 etc. Have alook online where you 
can get 500g of yellow mustard seed for £1.89. 


Some spices lose their flavour very quickly. For example | cram cinnamon into jam jar and fill it with 
vodka. When you use spices preservedin vodka you will need to pour some of the vodka in too as 
the flavours will have leached from the spice to the vodka. 
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Employment 


| have found it completely pointless applying for jobs at jobcentre plus. It only takes a little digging to 
find out that most of them aren’t real. Companies without any vacandes advertise for staff. | tried to 
tell my (Conservative) MP this and he quite clearly didn’t believe me. 


Driving jobs are all scams, catalogue delivery and collection means Kleeneze / Avon. You have to buy 
the catalogues from them and they have been known to give people the same of overlapping areas. 
The job title "Energy advisor" gave me reason for hope. | imagined that | would be visiting peoples 
home and telling how much money they could save by insulating their loft / updating their freezer / 
installing double glazing. No an energy advisor stands in a supermarket foyer trying to get people to 
change their gas supplier. What a let down! 


Trade magazines may be a better bet for vacancies for those with skills in a particular area. | a way 
you can understand this. Why would an employer want hordes of applications from desperate 
people with random skills? 


If you are at rock bottom and need ANY job there will be an agency in every city that has the kind of 
employers that no one wants to work for on their books. Stress to this agency that you are willing to 
do ANYTHING. They may give you some simple arithmetic and written English tests. Ring them most 
mornings stressing that you are willing to do anything. Beware that they may ask you to work a night 
shift (10PM to 6AM) that very day. If you do get work take the specified personal protective 
equipment (PPE). This may include: Safety hat, High visibility jacket , gloves and most probable, 
safety boots. Goggles and ear protectors are usually provided by the employer. Don’t make any 
assumptions regarding the food available. The food dispensers are expensive and often broken. 
There always seem to be kettles and microwaves. So take your own food, mug, milk and tea bags 
etc. Some caffeine tablets might help you get through the night. 


These agencies see things in very simple terms so don’t give them any complications like "| can work 
all next week except Wednesday”. Only ring them if you have a clear run as in "| am available all next 
week”, 


The question "have you got a car" may seem simple enough but it is code for "can we send you to 
any employer regardless of public transport links and shift patterns”. 


Your first placing will probably be the worst. Don’t worry you have passed the first test; you turned 
up on time and sober and worked a full day. Hopefully the agency will get you a better role next 
time. 


A pretty shitty practice has been more prevalent recently. Either the employer asks for or the agency 
deliberately sends too many people in the belief that some won't turn up. The last people get told to 
leave. It’s been happening too much to be chance. And no you don’t get paid. 


Another shitty practice is to only pay you once you have worked a full week. 


If you start work at a factory everybody ignores you. It’s human nature. They know most new faces 
don't last long so they don’t pay you any attention. Once you have been there a week or so they will 
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probably be friendlier. Start handing out small bottles of your wines and vodkas and you will be their 
new best friend. 


After being unemployed for a year you will probably be sent to an "employment advisor”. The whole 
industry is full of charlatans. They get paid around £4K if you sign off for whatever reason. They will 
direct you to voluntary work, unpaid work and education that are not any use to you. This leaves 
room for another person in their decrepit office. All the time they will have an eye on the alternative 
method of getting you off jobseekers allowance which is providing the jobcentre with information 
which would mean you allowance is cut off. Don’t trust these people. Espedally don’t sign anything. 
Why did they ask for my next of kin, medical history, GPs name and most insidious of all, ask me if it 
was OK for them to "share" information about me to other "bodies”? This might mean ask your GP if 
you are genuinely ill. Telling police that you seem to have a lot of money for an unemployed person. 
| don't know. DONT SIGN ANYTHING! OK maybe an expenses sheet. 


Take what they offer. Free internet use and printing for example. If you have an important 
application stamp and postit yourself. They have been known to open outgoing post to check for 
"errors" . And they don’t tell you that they haven’t posted it until your next visit. 


At some time your "case worker” (yes you have a case worker like a fucking borstal boy!) may start 
talking about a "placement”. This is unpaid work stacking shelves usually. | have moral issues 
regarding working for nothing for a profit making organization as it just makes someone else 
unemployed . If you want a placement itis OK otherwise you have to make yourself un-placeable. 
Wait until one of the "work advisors" makes a mistake. Being patronizing to youis a good one. Really 
kick off, even if you hate being angry, just kick off. Demand an apology, and keep going and going. If 
the message has not got through kick off a bit later too. You will never get a placement like that. 
Perfect! 


All the time be careful not to make personal comments about your "case worker”. You are not trying 
to get your JSA cut off. 


If by some devious means you get given a placement before you have had a chance to make yourself 
un-placeable there is still a way out. Get someone to keep ringing you every half hour. Pretend you 
have been rung by a potential employer and keep chatting away. You will be sent back to the work 
advisor but they cannot get your JSA cut off for talking to potential employers. 


If you encounter bullying or unfair psychological practices you can complain to your MP or better 
still go straight to the parliamentary and health service ombudsman (PHSO). You don’t need to go 
through your MP anymore BTW. That really really scares them. Remember they are no better than 
you. You are up to your neck in shit it. They are dimbing on your shoulders because they don’t want 
to be in shit too. Behave appropriately. 


On days when your arse is theirs make sure to account for your time. If youleave aninterview go 
straight back to their offices. They have been known to make a big deal out of any unauthorized 
absence. 


Everybody | know with a good job has had it for ten or more years. They would be pretty crazy to get 
anew one, even if they could, they would be on probation for three or six months. During this time 
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they could be let go for any reason. Meanwhile their pension is growing so they stay put. This 
reduces turnover. The result is a lack of opportunities for the skilled unemployed. 
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Politics 


At the moment | work in a factory that remanufactures something. My colleges are British men of 
varying ages, young polish men and middle aged Portuguese men with a wealth of experience in 
various careers. Everyone is hard working and beyond reproach. If | owned the factory | would be 
delighted. The management just announced a 1.5% pay increase. Inflation is 4.5% so that is a 3% pay 
decrease. | alone appeared to notice this. Low paid British workers are in a lose - draw situation. If 
the UK economy takes a turn for the worse we lose butif it gets better more people from the EU 
disaster zones turn up to get work. Result a draw. There is no win for us. And if that is not bad 
enough the national minimum wage for people under 21 is £4.98 whilst it is £6.19 for people over 
21. So if your job can be performed by a young person you are vulnerable to being undercut. 
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Education 


Some well-meaning people have suggested that in my late late forties | should return to education. 
They mean the best for me. They often say "you will never have to pay the loan back because you 
are too old to earn enough money”. What a way to run a country! The government are just trying to 
warehouse people that way they believe that they are making progress and not appearing on the 
unemployed figures. If you think more education is appropriate for you just fake up a CV as it would 
look like in three or four year’s time and see what response it gets. 
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Lifestyle 


| like to get out and about even if | am not working. Motorhomes can get quite hot on a sunny day 
and cold on a winters day so | head for the library or allotment etc. A typical evening in involves 
lighting the wood burning stove which runs my still, heats five litres of water for personal washing 
and use the free heat to cook something for tomorrow, preserve something or process something. 
Some chutneys take a lot of reducing for example. Herbs and fruit slices can be hung by the chimney 
to dry. I’ve got free heat and | am going to use it to the maximum effect. 


Typical meal 


| always eat something fresh if there is something to be eaten but if the out of date fairies have not 
left anything for me at the supermarket | resort to my larder of pickles and preserves. A previously 
cooked baked potato reheated in the microwave, some fresh eggs, perhaps some shavings from the 
cured leg of pork, some pickles all washed down with a glass of my own wine. Not bad for a low paid 


worker! 


77|Page 


Bailiffs 


What a nasty career choice. These people "buy" the debt from the people you owe money and if 
they get the money they keep it. Did | mention that | don't bother with parking tax, Ooops | meant 
fines. If they know where you live, that can be a problem. Don’t open the front door; speak to them 
through a window. Tell them that you have moved and show them some proof. A utility bill in 
someone else’s name is good, but they may do some checks and come back. 


Court bailiffs have more information and don’t give up. If they know where you live that is. 


Both types of bailiff are totally flummoxed by private PO boxes. They turn up at the office and realize 
they have wasted their time. If it is a parking fine you owe they will know your vehicle registration 
but the police don’t tell them where you park. Have no sympathy for these people. They have made 
their career choice they deserve a hard time. 


You may get some kind of letter telling you that your credit rating will be affected. Well banks aren’t 
lending money to anybody so who cares? 


A short stint in prison no longer wipes you of your debt to the courts. 
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Taxes of the future 


Wealth tax (AKA jewellery tax) 


This was mooted in parliament a few months ago and immediately dubbed jewellery tax. 
Unfortunately it could be much much worse than having to pay a percentage of the value of some 
jewellery. We can’tend up like Cyprus as Germany can’t tell us what to do because we are notin the 
Euro. The credit agencies can lower our rating forcing up the interest we pay on our debts. Then the 
govemment will think of a load of new taxes. 


Property 


Easy peasy. Nearly all the property, including land, is registered at the land registry. The government 
could simply apply capital gains tax to primary residences as opposed to just second homes. The tax 
man would thenidentify which properties have gone up by more than acertain amount and slam a 
charge on it. A charge is something that needs paying off before you sell the property. 


Valuable items 


You probably have these insured. Very wise. Except that would be how the tax man will know you 
have them. This is when you regret inflating the value. Ha! A sneaky person would stop insuring 
these items now. 


Vehicles 


Most of the work has been done via a trawl of the insurers but for those people who have their 
vehicles on a Statutory off road notification (SORN) and don’t need insurance or simply don't bother 
insuring the vehicle would be caught out like this. If you kept out of the way of the police's 
automatic number plate recognition system, you would not be able to sell a vehicle until the tax had 
been paid. If they don't know where you park it they know where you live. If you have SORN'ed it 
you have told them where it is. 


Pensioners 


Employed people pay tax and national insurance. Pensioners only pay income tax. If the government 
got rid of employee’s national insurance and bundled itin with income tax. Then wealthy pensioners 
would pay more tax. 


Pensions 


My friend, let’s call him Nigel because he hates that, joined Olivetti in 1989 at the age of 25. Olivetti 
got bought out and bought out again and again. Possibly a few more times after that. Who cares? 
Now he has 23 years combined service at an international software house on a pension of 1/55. 
Feeling that they might change his pension from a final salary to an average salary he asked fora 
pension review. His mortgage is nearly paid off, his kids are nearly all at collage and he thinks this 
pension of £30K might be enough to retire on. At 48 he is too young to get his pension so he has to 
stay and wait for his pension to get haircut number one. The final salary to average salary hair cut. 
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State Pensions 


The government recently raised the number of years to qualify for a full state pension to 30 (that’s 
for the full pension, its pro rata). There could be many subtle changes ahead. All to your 
disadvantage. | have some friends in their thirties and they have stopped worrying about their state 
pension because they don't believe it will even exist when they retire. 


You can ask for an evaluation at www.gov.uk/state -pension-statement. They post you a letter with a 
code to your home address to verify your identity. You can use the code online to get the evaluation. 


Pension pot "levy” 


Wow what a cash cow! So "Nigel’s" employer might give him a hair cut but people like my friend are 
the perfect target for a pension pot haircut. The only thing he can dois retire early and hope the 


govemment does not tax annuities. 


Together with the national insurance hair cut, that makes four! 


General 


Expect a lot of things to gradually become means tested: Winter fuel allowance, free bus passes free 
TV licences for the elderly. Alot of sacred cows are going be slaughtered, but gradually. 


Conclusion 


So what can "Nigel" do? Nothing! Emigrating may seem a good idea but consider that the tax office 
could tell the department of work and pensions that he owned them money and then his state 
pension could be cut off. And where would he go? Most of the developed world has large national 
debt and then he would be a foreigner too. Not even able to vote. Note how the Cypriot government 
initially announced a 10% levy on bank accounts and over a few days realized that they could give 
fewer people, mostly foreigners, and a more severe hair cut. A state in turmoil could also seize 
property owned by foreigners. There is no where safe to go ! 
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Prescriptions 


A prescription used to be any number of items that the doctor chose to write on their prescription 
pad. Now you have to pay foreach item. If you get three as opposed to one month’s supply of an 
item that counts as one prescription. Thatis the only ray of sunshine. 


There are many reasons why you may be exempt from paying for prescriptions. They are listed here: 
www.patient.co.uk/health/free-or-reduced-cost-prescriptions. If you don’t already qualify you can 
buy year’s prescription prepayment certificate is £104. If you envisage needing more than 14 
prescriptions a year a PPC is the thing for you. You can apply at your local pharmacist or online at 
www.nhsbsa.nhs.uk/ppc. 


A prescription is £7.85 regardless of the cost to the NHS. It may be cheaper to buy the item directly . 
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Smoking 


After smoking for seventeen years | gave up. | was prescribed patches and then gum courtesy of the 
NHS. | was no longer addicted to al the shit you get from smoking tobacco. After three years | am still 
on nicotine lozenges. No one knows what damage nicotine alone does to your body. 


img, 2mg, and 4mg lozenges all cost the same. There is no law against buying the strongest and 
cutting the tablets in half. 


Vapes are good and cheaper than cigarettes too. Trendy young dude suck on vapes. It is very difficult 
to monitor your consumption which is why | don’t vape. OK | only vape on special occasions. 
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Transport 


The private car was a rite of passage for me and you too probably. Getting rid of itis like cutting off a 
limb. Only you can do the mathematics. Consider what you could sell it for, what you would save in 
insurance, fuel, road tax and parking. There are alternatives: walking, cycling, bus, train and taxis. 


If you have space for a vehicle you can SORN your vehicle saving road tax andinsurance until better 
times. There is a trick to storing the battery for anindefinite time. I’ve never had to do this but you 
can charge it up fully and pour the acid into a glass container. Don’t get it mixed up with your 
pickles. When you need the vehicle poor the acid back in and leave for two hours. 


Train tickets can be bought online. Try and book early and be flexible about departure times. Trains 
that leave around noon seem to be about one quarter of the price of early morning and evening 
trains. If you need to be somewhere onin the morning consider travelling the day before and 
checking into a cheap hotel. This can be as little as £29. 


Car hire seems to have got cheaper over the last few years. It’s worth factoring in if you have a few 
special events a year when you need transport. 


Tax exempt vehicles. In 1995 the chancellor, Kenneth Clarke, said that vehicles with a date of 
manufacture over 25 years old would be exempt from road tax. In 1997 Gordon Brown pegged the 
date to 1972. The first of January 1973 is no good! It is amusing how the 25 year rule has stuck in 
people’s minds. "Classic" vehicles are cheaper to insure too. | went to the local DVLA centre to 
double triple confirm this but you CAN import a pre 1973 vehicle and it would still be exempt from 
road tax once imported . 


Get on your bike! 
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General citizenship 


The entire content of this e-book is designed to benefit the reader, not the state. The state would 
like you to spend all your savings and everything you earn to help the economy. It would also like 
you to earn as little as possible at the same time. In this respect you are in direct conflict with the 
state. Don’t let this put you off saving as much money as possible for yourself. 
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The Complete Book Of 
Self Sufficiency 


The New Complete 
Book Of Self 
Sufficiency 

Food for free 


Made at home: curing 
and smoking 


Preserves 


Preserving Month By 
Month 


First Stepsin Wine 
Making 


How to store your 
garden produce 


Making fine spirits 


The Compleat Distiller 


Further reading 


John Seymour 


John Seymour 


Richard Maybe 


Dick Strawbridge 


Dick Strawbridge 


Oded Schwartz 


C.J.J Berry 


Piers Warren 


Zymurgy Bob 


Nixon & McCaw 


Seymour is the god of self sufficiency. The animal 


husbandry is particularly practical. 


Same as above but a much more detail 


Nice idea. You will still need to go to the 
supermarket though. 


Proving that Mr Strawbridge is more than just a 
celebrity moustache. Useful together with 
"Seymour" if you want to process some pork into 


something more interesting 


Some practical pickle recipes 


Very good with particularly inspiring photographs. In 
my copy the page numbers are disordered. 


Known as the bible amongst home brewers. 


This book does what it says on the tin. It is 
particularly good at identifying which varieties of 


vegetables keep longest . 


That might not be his real name. Us home distillers 


can be publicity shy. 


That's how they spell "complete" in America. | could 
not get this book and have learnt to manage without 


it. It is highly regarded though. 


The “spirit” books were not available through my local library (Well it is illegal | suppose). They can 


be ordered from www.amphora-society.com 


| am happy to engage with readers. My email address is cestrianpimpernel @gmail.com 
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